
 
 

 

 

 

Pasta Fagioli 

Traditional piedmont pasta and borlotti bean soup with fresh Italian bread 
Zuppa del Giorno (v) 

Soup of the day with fresh Italian bread 
Olive e Pane (v) 

Marinated Cerignola olives and fresh Italian bread with olive oil & balsamic vinegar 
Tortino di Elgefino 

Smoked haddock & braised leek tartlet with caper & onion aoli 
Bruschetta pomodoro e olive 

Toasted Italian bread topped with tomato and black olives 
Arancini  

Fried risotto balls with sweet pepper, ricotta cheese, chives and a mustard salad 
Terrina di Pollo 

Chicken liver & brandy terrine served with an apricot & orange relish 
 

~~~~~~~~~~ 

 

Controfiletto di Manzo  

Char-Grilled 8oz Scottish sirloin steak served with hand cuts chips, honey roasted vegetables  
and peppercorn sauce 

Supplement £5 

Taglioni di Pesce 

Ribbons of pasta with white fish, fennel, broad beans and garlic 
Penne con Broccoli (v) 

Small pasta tubes broccoli, lemon, pine nuts, butter and parmesan 
Pollo Arrosto 

Pan seared chicken breast with broad bean & pancetta mashed potatoes and a gorgonzola & 
chive cream  

Risotto con Pollo 

Carnaroli rice with chicken, wild mushrooms, truffle oil and a white wine cream 
Pizza Quattro Formaggi (v) 

Stone baked pizza with mascarpone, parmesan, gorgonzola, mozzarella and rocket 
Filetto di Orata 

Pan seared fillet of Seabream with sun dried tomatoes, lemon scented potaoes in a caper & 
chardonnay sauce 

Pizza salsiccia e Pancetta 

Stone baked pizza with pancetta, Italian sausage and red onion marmalade 
 
 

~~~~~~~~~~ 

 

Pera Cointreau e Arancia 

Cointreau & orange poached pear with Chantilly cream and fruit compote 
Meringa Lampone 

Crushed meringue with fresh raspberries, cream and strawberry syrup 
Formaggi misti  

A selection of artisan Italian cheeses with grapes, oatcakes and celery 
 supplement £3 

 

2 courses – From £13.95 | 3 courses – From £16.95 

 


